We isolated yeast that have the characteristics of sake yeast by the enrichment culture method using a synthetic medium containing an antibiotic (yeastcidin) produced by koji-mold (Aspergillus (yzac).
Composition of synthetic medium
Adjusted to pH 3.1 by lactic acid after adding Mommi (35 g sterilized rice koji, 115g steamed rice and 200 a water) was placed in a 500 a Erlenmeyer flask with a sterilized cotton plug and inoculated with the cultivated cells of the isolated yeasts. The ineromi was fermented for 14 days at 18 20. 
